89 C 43 



(54) COLORING OF VERMICELLI 
(11) 55-150868 (A) (43) 25.11.1980 (19) JP 

(21) Appl. No. 54-57926 (22) 11.5.1979 
(71) TOYO SHIYOKUTEN K.K. (72) TATEO UGA 
(51) Int ? CI 3 . A23L1/16 

PURPOSE: To color vermicelli stably in an agreeable color, by adding a coloring 
composition containing specific amounts of vitamin B2 and crocin and added with 
a saccharide-based stabilizer, to the raw materials of the vermicelli. 

CONSTITUTION: A coloring composition composed of (A) vitamin Bz, (B) crocin, 
(C) a saccharide-based stabilizer composed of a water-soluble saccharide such as 
glucose, xylose, sucrose, etc., and if necessary, (D) sodium polyphosphate, sorbitol, 
and other additives for vermicelli, is added to the raw materials of vermicelli. The 
ratio of (A)/(B) is 1/10—2/3, and the amount of (C) is more than that of (A) + 
(B). 



(54) INSTANT NOODLE 

(11) 55-150869 (A) (43) 25.11.1980 (19) JP 

(21) Appl. No. 54-58077 (22) 14.5.1979 

(71) ISHIGAKI SHIYOKUHIN K.K. (72) TAKAYOSHI ISHIGAKI 
(51) Int. CI 3 . A23L1/16 

PURPOSE: To reduce the time required for the noodle to be reconstituted in hot 
water, and to make the noodle and soup easily eatable with a spoon, by seasoning 
short separated noodles. 

CONSTITUTION: Materials for a noodle are kneaded, rolled and, shredded to give 
a noodle, which is then cut or broken to an average apparent length of 5cm or less, 
preferably in the form of waves in the long direction for increasing the bulkiness. 
The noodle is seasoned with a seasoning comprising common salt, an amino acid, 
sugar, soy sauce, chemical seasoning, vinegar, dairy product, food fats and oils, 
miso, sauce, sea tangle, dried bonito, broth of bird and beast meat, spice, e.g. 
ginger or garlic, by applying or mixing it with the noodle, dried in a heated edible 
oil in a short time, and packed in a waterproof container made of paper or a syn- 
thetic resin. 



/ (54) COATING MIX FOR FRYING BREAD CRUMB 

I (11) 55-150870 (A) (43) 25.11.1980 (19) JP 

J (21) Appl. No. 54-58698 (22) 15.5.1979 

) (71) NISSHIN SEIYU K.K. (72) MORITAKA TAKADA 

{ (51) Int. CI 3 . A23L1/176 

{ 

PURPOSE : A coating mix for frying bread crumb without peeling of the crumb before 
and during frying even preparation in the crumbing operation, comprising (A) 
bread crumb and (B) a specific additive having a high swelling characteristics 
or solubility in cold water. 

CONSTITUTION: (A) 60—90wt% bread crumb is mixed with (B) l~20wt% one 
or two or more additives having a high swelling characteristics or solubility in cold 
I water, selected from the group consisting of a natural binder, e.g. xanthan or guar 

gum a synthetic binder, e.g. sodium alginate, ^-starch, e.g. gelatinized corn starch 
or wheat starch, dried egg white or whole egg, preferably (C) 0^30wt% wheat 
flour or starch, and if necessary a seasoning and spice. 
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